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Local Vendor Highlight: Grasstields 


Grassfields is a Michigan cheese 
maker near Grand Rapids. Their 
exceptionally delicious cheese is 
made on their fifth generation, 
family-owned and operated 
farm. The Meerman family has 
been farming the same land 
since 1882. Many members of 
the family are involved with the 
farm or live and work there: 
Grandma Sue Meerman cares 
for the calves and works in the 
cheese shop, her son Luke is the 
general manager of the farm, 
his wife Vicki and sister Heidi 
also work in the farm market 
and cheese shop, her son Jesse 
is the cheese maker, daughter 
Bonnie is the webmaster, and 
son Jay cares for the animals. 
It’s a family affair. 


History of the Orange Fridge 


Yeah, she’s been with us a long, 
long time. She’s a 1954 Hot- 
point “Super-Stor,” still chugging 
along in the Co-op kitchen. Back 
when YFC was nothing more 
than a bag Co-op, with volun- 
teers driving down to Detroit’s 
Eastern Market for fresh pro- 
duce, this old fridge was moved 
from church basement to church 


Grassfields uses only their own 


fresh, certified organic raw milk, 


Grass fields 


Organic Cheeses 


14238 60th Avenue 
Coopersville, MI 49404 
(616) 997-8251 


Many varieties on sale in your 


Co-op dairy case! 


which is free of hormones, ster- 


oids, and antibiotics, to make 


their flavor-intense live cheeses. 


Raw milk cheese has a more 


intense flavor than cheese made 
from pasteurized milk, as well as 
having more vitamins and digesti- 
ble minerals in it. In fact, to make 


basement, and customers could 
pick up their produce from its 
cool interior. The orange fridge 
is still keeping our coffee 
creamer cool. 


Keep watch for the Orange 
Fridge in coming months! She 
might pop up on the website 
when it goes live (rly soon, we 
promise), she might show up on 


cheese from pasteurized milk, a 
commercial cheese maker must 
add calcium! 


The Meermans’ herd is grass fed 
on pasture. As they attest, “We 
keep our cows outside in their 
natural environment. This keeps 
them much cleaner than if they 
were packed together in a barn. 
Animals outside, like ours are, 
are much healthier than those 
cooped up in a barn.” 


The Co-op carries many varieties 
of Grassfields cheese—try some! 


Before You Buy Any Refrigerator- 
eo 


See Mopot! 


fere’s America’s Most Complete Line Of Home Refrigerators—10 Brillian 
Fodel- Quality Built, Value Priced And Packed With Features You Wan 


your lapel. She 
might show up in 
the Ypsi Mix. 
Where the 
Orange Fridge 
goes, good food 
cannot be far 
behind... 


—By Jaclyn Morrow 


mm Deli Packaging Dilemmas 


The Ypsi Food Co-op Deli is out of our food; however, Pros & Cons of PLA plastic: 
always very interested in it’s not that simple. The http:// 
discussions about food, pack- corn used for PLA is often tech.blorge.com/Structure:% 


aging, and whatever else you genetically modified, and 20/2009/06/15/corn-based- 


prioritize in your life. Weare the package is not easy to olastic-part-1-what-are-the- 
here to give you options for compost, therefore a lot of it ros-and-cons/ 


quick and healthy meals so ends up in our landfills. 
you can go on with your day. Corn plastics are relatively 
AI One such important ongoing new, require less energy to Smithsonian Magazine article: 
discussion is about packaging produce, and may improve http:// 
our Deli items. in the future. YFC Deli has 


www.smithsonianmag.com/ 
science-nature/plastic.html 


Today, there are only a few chosen to use them. 


options for packaging cold If you are concerned about 

Have you tried some foods in clear containers. sustainable packaging, here , . 
These options include are a few websites for you PLA manufacturer's website: 

of our ready-made . 

yap z plastics made from petro- to check out. Let us know http:// 

eil items: leum, and plastics made from what you think by putting www.natureworksllc.com/ 

corn, known as polylactic comments in the Deli sug- 1e| 
acid (or PLA). Our initial gestion box (usually near the 


reaction is to keep petroleum hot soups—just ask). 


Perfect for the college student, for 
traveling, for an out-of-town gift, and 
much more. The Co-op Advantage 
Gift Card can be used at most NCGA 
member Co-ops. Get one at the YFC 
checkout counter. 


J 


“Get to Know Your Co-op!” with Lisa Bashert. Join us for a short 
slide show and a tour of the Food Co-op. 


Sunday June 19, 11:00am 
Calder Dairy Farm Tour 
Please call to RSVP at 734-483-1520. The tour costs $8.25 per per- 


Thurs June 2, 7:30pm at Growing Hope, 922 W Mich Ave son. Meet at the Co-op at 11am to carpool, return by 3pm. Contact 


Film: Truck Farm YFC for more details. 


Immediately following the 6:00pm Growing Hope Community Monday June 20 7:00pm at Michigan Ave Branch of YDL 
Potluck—all are invited! Part of the Sustainability Film Series, Film: Food, Inc 


Truck Farm” tells the story of urban farming, highlighting the fact “Food Inc” examines America's industrialized food system and its 


that anyone can grow their own food, and that locally sourced effect on our environment, health, economy and workers' rights. 
produce is vital to our future. You'll never look at dinner the same way again. Screening and dis- 


Thursday June 9 6:00-6:45pm cussion at Ypsilanti District Library, Michigan Avenue branch. 


New Member Orientation 


Annual Meeting and Board Election = 


About 35 attended the May 19th General Membership 


The Member 
Annual Meeting. As always, the potluck showcased the creative 
culinary talents of our membership, from the amaranth pasta to the Loan drive 
quinoa salad. Thank you, members, for your good eats! has reached 
The Co- | | th tunity to t iety of local 
e Co-op also welcomed the opportunity to try a variety of loca $60,000 for our 


brews, including B Nektar meads, fresh kombucha from Unity Vibra- 
tions, and a selection of wines from Northville Winery. Co-op Expan- 
The first Board of Directors meeting of the new term will take place sion, with more 
Tuesday, June 28. pledged! 


The 2010 Annual Report was distributed at the meeting. 


Honeybee Alley in bloom (on the 
south end of the Co-op building) 


Cross walk to the Co-op 


Next time you are shopping at the Cross & River Streets. This new 


Co-op, take note of the new acces- walkway makes our store more 
sible cross walk installed by the 
city of Ypsilanti that terminates 


right at our front door. It was in- 


accessible for everyone, especially 
mobility-challenged customers. 
And it’s safer for pedestrians and 
stalled in response a Depot Town drivers alike. Learn more about 
study on walkability. the importance of a walkable 
Pedestrians have long struggled community at: 


with the complex intersection of http://www.walkscore.com/ 


o: 


Sustainability Film Series 


A 
4 


Happening on the first Thursday of the past year, the film series has Though not part of the film series, the 

each month is the Sustainability Film varied in location, but we hope it Ypsilanti District Library will show 

Series. It’s an opportunity for all sus- will now regularly take place at the “Food, Inc.” on 

tainable Ypsilanti folks and friends to Growing Hope Center at 922 W Monday June 20 On qap RS as p 
see some of the newest and best films Michigan Avenue in Ypsilanti. Pot- at 7:00pm. Dis- a ine cid 
on topics that concern us. The film luck begins at 6:00pm followed by cussion will fol- jia ae ot 
series is a partnership between Transi- the film at 7:30pm. Some of the low — join us! Truck Farm, 

tion Town Ypsilanti, Growing Hope, and recent films have included “No Im- É) 

the Ypsilanti Food Co-op. Each film pact Man,” “The Garden,” “Grown 

follows the monthly Community Pot- in Detroit,” “Fresh,” and “The Eco- 


luck sponsored by Growing Hope. In nomics of Happiness.” 


Ypsilanti Food Co-op 
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Corinne Sikorski 
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June is National Audio Book month. Use your Public Library. The Ypsilanti Dis- 

trict Library is switching to a new audio book software, so if you weren’t satisfied 

with e-books in the past, it’s time to try them again. They can be downloaded to 

your computer or device, and no trees are harmed in the process. (Books on CD 
will still be available.) Remember, if you prefer paper books, the greenest book is 
one already printed, available to be borrowed, and read again and again. 


Recommended: “Animal, Vegetable, Miracle,” by Barbara Kingsolver, exploring 


Let there be summer burgers for all! 


TUNA BURGERS 


1 (6 ounce) can tuna, drained 

1 egg 

1/2 cup seasoned bread crumbs 
1/3 cup minced onion 

1/4 cup minced celery 

1/4 cup minced red bell pepper 
1/4 cup prepared mayonnaise 
1/2 teaspoon dried dill weed 

2 tablespoons chili sauce 

1 dash Chulula pepper sauce 

1 dash Worcestershire sauce 
Salt & ground black pepper to taste 


Combine ingredients and mix well. 
Shape into 4 patties (mixture will be 
very soft and delicate). Refrigerate for 
30 minutes to make the patties easier 
to handle. Fry tuna patties for about 3 
to 4 minutes per side, or until cooked 
through. These are fragile, so be care- 
ful when turning them. 


BLACK BEAN BURGERS 


1 (16 ounce) can black beans, drained 
1/2 green bell pepper 

1/2 onion 

3 cloves garlic 

1 egg 

1 tablespoon chili powder 

1 tablespoon cumin 

1 teaspoon Ray’s Polish Fire Hot Sauce 
1/2 cup bread crumbs 


Mash black beans with a fork until 
thick and pasty; finely chop bell pep- 
per, onion, and garlic. Combine beans 
with all remaining ingredients and mix 
well. Shape into 4 patties and grill 
about 8 minutes per side, or until 
cooked through. 


CLASSIC ROSELAND BEEF BURGERS 


2 pounds ground beef 

1 egg, beaten 

3/4 cup dry bread crumbs 

3 tablespoons heavy cream 

2 tablespoons Worcestershire sauce 
1/8 teaspoon cayenne pepper 

2 cloves garlic, minced 

Salt & ground black pepper to taste 


Mix all ingredients together using 
your hands. Form the mixture into 8 
hamburger patties. Grill patties 5 
minutes per side, or until well done. 


